Thin slices of tomato; mayonnaise; Underwood Deviled Ham. On one slice of the bread, arrange tomato slices spread lightly with mayonnaise. Spread the second slice with Underwood Deviled Ham, and press the slices together.
branded with the Devil, but fit for the Gods'
The Pioneer I N the early part of the nineteenth century a young man by the name of Underwood migrated from England to America. By 1821 he had established in the city of Boston a small business of preserving berries and fruits in glass jars. He had studied in France the famous Appert process of sterilization by which perishable fruits could be kept sweet and fresh for an indefinite period. This is the first record of preserving or pickling on a commercial scale in the United States.
Several years later, in 1839, Mr. Underwood conceived the idea of using tin canisters, as they were then called, as a less expensive and more adaptable form of container than the glass then in use. This was the birthday of the canning industry and the present word "can" is merely an abbreviation of the word "canister."
Just after the Civil War, Mr. Underwood became interested in developing an old family recipe consisting of a process called "deviling," a method of mincing meats and adding to them a delicious dressing made of a number of spices skillfully blended. Mr. Underwood found it practical to can these deviled meats so that they might be available for instant use by everybody. Deviled Ham proved to be the most popular of the deviled products and soon became the cornerstone of Mr. Underwood's business. Today the familiar Little Red Devil is known all over this country and in many other parts of the world. It symbolizes the quality for which Underwood goods are so famous.
Let it be understood at the outset that Underwood Deviled Ham is all ham. It is in no sense a by-product. The Underwood hams are cured by a mild process and every ham is baked before the meat is removed from the bone. The meat is cut in small pieces and mixed with just the proper amount of fat to produce the right consistency for spreading. Incidentally this is the only time that the ham is touched by human hands. Every other step in the manufacture is done by sanitary machines watched and regulated by skillful, experienced men and women. From the metal-topped cutting tables the ham is taken to a large mincing machine which reduces it to tiny shreds and at that point is added the famous Underwood deviled dressing, just as delicious now as when William Underwood made it originally with his skill in blending rare spices, many of which are unknown in the average household of today. The chopped ham and the dressing are then mixed so that every morsel of the meat may absorb its share of the spice. This process of mixing is all important because if it is not done properly and thoroughly the product will not have that uniform consistency, appearance and flavor for which Underwood Deviled Ham is famous.
After the meat and spices are thoroughly mixed, the product has become deviled ham. It is then put into the cans mechanically, which are hermetically sealed at the rate of over three cans per second and complete sterilization is secured by steam, a modern adaptation of the original Appert process under which Mr. Underwood began his work.
Visitors Welcome
Underwood Defiled Ham is now prepared in the Company's beautiful new plant in Watertown, a residential and industrial suburb of Boston about six miles west of the heart of the city. The Company welcomes visitors at any time and takes justifiable pride in letting them see Underwood Deviled Ham in the making. The building is really in the country with grass and trees around it and with no other buildings near enough to cut off the light
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and air. It has large, high windows and ample skylights which keep the kitchen bathed in sunlight.
A visit to this model kitchen is well worth while. It is easily reached by either street car or automobile.
Uses of Underwood Deviled Ham
Nothing has ever been evolved to surpass Underwood Deviled Ham as a filling for sandwiches. But that is only one of the many ways in which Underwood Deviled Ham may be used. As its uses are too numerous to mention here, it is the purpose of this book to suggest specifically many ways in which the discriminating housewife may solve the eternal problem of serving delicious and appetizing dishes for her family and friends.
LITTLE RED DEVIL RECIPES SANDWICHES

Underwood Deviled-Ham-and-Egg Sandwich
Hard boiled eggs, chopped fine, mayonnaise to moisten; Underwood Deviled Ham.
Mix the eggs and ham thoroughly together with the mayonnaise, and spread between thin slices of bread, cut in desired shape. 
Underwood
Underwood Deviled Ham "Party" Sandwich
One teaspoon minced onion; 1 teaspoon freshly grated horse radish; a few drops lemon juice; a little whipped cream; can Underwood Deviled Ham.
Mix horse-radish, onion, lemon juice, and a very little whipped cream to moisten. Spread one slice of bread with the mixture, a second slice with a thin layer of Deviled Ham. Press the two slices together, and trim.
Underwood Hot Deviled Ham and Sliced Chicken Sandwiches
2 parts Underwood Deviled Ham Sliced chicken 1 part butter Chicken gravy White bread Cream the ham and butter together and spread on the loaf before cutting one-fourth inch thick. Trim the crusts and place sliced chicken between each two slices. Arrange on a platter. Garnish with cranberry or currant jelly. Pass hot chicken gravy with the sandwiches at the table. This is a good way to use left-over chicken and gravy. If no large pieces are left, minced chicken from around the bones may be used.
Underwood Deviled Ham Three-Layer Sandwich
One green pepper; 1 onion; mayonnaise; 1 can Underwood Deviled Ham.
Chop onion and pepper very fine; drain, and season with a little salt and pepper. Mix with enough mayonnaise to spread. Spread one slice of bread with the onion and pepper mixture. Cover with slice of buttered bread. Spread a third slice with Deviled Ham. Press the three slices together, and trim neatly. 
Underwood Deviled-Ham-and-Pickle Sandwich
CANAPES
Canapes may be used as a first course to take the place of or to precede the Soup or they may be served as an appetizer before going into the dining room. First course canapes may be more elaborate than the latter and may be garnished with mayonnaise or whipped cream, while the others should be without dressing, as they are eaten from the hand.
In hot weather canapes are a welcome change from soup as a first course, because it is not necessary to serve them hot.
Underwood Deviled Ham Canape
Cut bread in squares one-fourth inch in thickness, fry a delicate brown, spread with Deviled Ham. Sprinkle with grated Parmesan cheese, with a dash of cayenne. Brown in hot oven. Cut the bread into rounds a quarter of an inch thick. Cream the butter and anchovy paste together and spread on the bread. Slice the eggs, put two slices together with anchovy butter. Place the rounds of bread on the lettuce, then the eggs. Mix the ham with the mayonnaise and garnish the canapes with this and with pimento cut into strips, or into fancy shapes.
Underwood Deviled Ham Summer Canape
Underwood Deviled-Ham-and-Mushroom Canape
Broiled mushroom; sifted hard-boiled egg-yolk; finely chopped parsley; chili sauce; Underwood Deviled Ham.
Cut bread in three-inch squares, one-fourth inch thick. Fry in hot fat, to a delicate brown. Mix the ham with a little chili sauce, spread the bread squares with the mixture, lay a broiled mushroom on each square. Garnish with the egg-yolk mixed with the parsley.
Underwood Deviled-Ham-and-Celery Rolled Sandwich
Add just enough mayonnaise to the Deviled Ham to soften well. Fill crisp little inner stalks of celery with the mixture, and roll a thin slice of freshly baked bread, lightly buttered, about each stalk. Fasten with a toothpick. This makes an excellent hors d'oeuvre.
Underwood Deviled Ham and Stuffed Olives Canape
parts Underwood Deviled Ham
Stuffed olives 1 part butter 1 part chopped nuts White bread
Cream the butter and Underwood Ham together. Cut the bread onequarter inch thick and form into rounds with a biscuit cutter. Slice the olives and arrange around the edge of the canape. Fill the center with finely chopped nuts.
ECC DISHES
Underwood Deviled Ham Poached Eggs
Buttered toast, cut in rounds Poached eggs Underwood Deviled Ham Spread rounds of toast with Underwood Deviled Ham and set in oven for 5 minutes. Place a poached egg on each round of toast, and serve immediately.
Underwood Deviled Ham and Scrambled Eggs
Scramble and fry the desired number of eggs in your favorite manner and just before they are done mix in the contents of a can of Underwood Deviled Ham. Serve on hot toast. 
Underwood Deviled Ham Omelet
Underwood Deviled Ham Baked Eggs
Underwood Deviled Ham Eggs a la Benedict
English muffins Hollandaise sauce Poached eggs Underwood Deviled Ham
Split and toast muffins. Spread thinly with Underwood Deviled Ham, and place in oven for 5 minutes. Remove, place a poached egg on each half muffin, pour over the Hollandaise sauce, garnish with parsley, and serve immediately.
Underwood Deviled Ham on French Toast
2 parts Underwood Deviled Ham 1 part butter French toast Cut bread into rounds and fry in butter until brown on both sides. Cream the butter and Underwood Deviled Ham together and spread thickly on each round. This is a delicious main dish for breakfast.
Underwood Deviled Ham Cream Toast
1 tablespoon butter % teaspoon pepper 1 tablespoon flour 1 hard-boiled egg, chopped fine 3 cups rich milk
Freshly toasted bread 1 small can Underwood Deviled Ham Melt butter in double-boiler; add flour and seasoning, and stir until smooth. Pour milk in gradually, and cook until it thickens. Stir in Deviled Ham, mixing thoroughly. Pour over slices of toast, sprinkle with hard-boiled eggs, and serve very hot. 1 cup cooked macaroni, chopped 1 egg, beaten slightly 2 tablespoons butter 1 teaspoon chopped parsley 2 tablespoons flour J4 teaspoon pepper 1 cup milk 1 medium can Underwood Deviled Ham Melt butter in saucepan, add flour, and stir until smooth. Add milk and seasoning, and cook until it thickens. Remove to cooler part of range and add egg, stirring until egg is "set." Do not boil. Remove from fire, and add chopped macaroni and Deviled Ham. Mix thoroughly, and turn out on a plate, to become cold and firm. Form into croquettes. Roll in fine crumbs, then in beaten egg diluted with 2 tablespoons cold water, then again in crumbs. Fry in deep fat. Serve hot, with tomato sauce.
Underwood Deviled Ham Hot Stuffed Eggs
6 hard-boiled eggs 1 teaspoon mixed mustard 1 tablespoon melted butter Few drops lemon juice 1 medium can Underwood Deviled Ham Cut eggs in halves lengthwise, and carefully remove yolks. Mash yolks, and mix to a smooth paste with melted butter, mustard, and lemon juice. Add Deviled Ham, mixing thoroughly. Refill whites with this mixture, and press the two halves tightly together. Beat up an egg and add 1 tablespoon cold water. Roll each stuffed egg twice in egg and twice in crumbs, and let stand 15 minutes. Fry in a basket, in smoking-hot fat. Garnish with parsley, chopped fine, and serve hot, with cream sauce. 
Underwood Deviled Ham in Ramekins
Underwood Deviled Ham Stuffed Mushrooms
6 large white mushrooms 1 teaspoon chopped parsley 2 tablespoons butter 1 salt-spoon pepper 1 cup fine bread crumbs Vz cup hot water 1 small onion, chopped 6 slices bread 1 medium can Underwood Deviled Ham Peel mushrooms, and scoop out gills from caps. Chop stalks, and put in saucepan with gills, onion, butter, and Yz cup hot water. Cook 5 or 6 minutes, stirring frequently. Remove from the fire, and add Deviled Ham, seasoning, and crumbs. Fill mushroom caps with this mixture, rounding it out in each cap. Cover with a sprinkling of fine buttered crumbs, place in a greased baking dish, and bake about 20 minutes. Cut bread in rounds, and saute in hot fat. Place a mushroom on each round, and serve very hot. 
Underwood Deviled Ham Cutlets with Beans
